International Health and Nutrition Student Outline – Food, Preparation, and Processing 

Lecture 8 new – Food, Preparation, and Processing

Food, Preparation and Processing

Text:  Nutrition for Developing Countries, 

by Felicity S. King and Ann Burgess;    Chapter 5-7, pages 46-70.

Text:  The role of food safety in Health and Development, 

Report of a joint FAO/WHO Expert Committee on Food Safety; pages 9-33.

Text:  Cassava Toxicity and Food Security, 

by Hans Rosling; A review of health effects of cyanide exposure from cassava and of ways to prevent these effects.  A report for UNICEF.  


ISBN  91-971 029-0-3    


Albert R. Mann Library at Cornell University:  TX 558 C35 R82

1.
The Importance 

•
Issue of Primary Health Care 

A.
Food Wastage

i.
Pests 

ii.
Economic Loss 

B.
Gastroenteritis 

•
Fecal-Oral Route of Disease Transmission 

i.
Causes 

a.
Pathogenic Microorganisms 

•
Water 

•
Food 

b.
Parasites 

c.
Preformed Toxins 

d.
Poor Sanitation and Practices 

•
Fecal – Oral Route of Disease 



Transmission

•
“Hot Hands” 

ii.
Effects 

a.
Increased Morbidity 

b.
Effect on Subsistence Communities 

c.
Diarrhea 

d.
Malabsorption 

e.
Educational Development 

f.
Economic Development 

C.
Plant Toxicants 

i.
Fungus 

a.
Aspergillus flavus 
•
Mycotoxins 

ii.
Cassava

D.
Agricultural Practices 

i.
Unsanitary Conditions 

ii.
Antibiotic Misuse 

iii.
Pesticides 

iv.
Contaminated Feed 

v.
Polluted Irrigation Water 

vi.
“Night Soil” 

vii.
Water Run Off 

viii. Climate 

2.
Control and Food Processing 

A.
Drying 

i.
Stops Decay by Mold 

a
Aspergillus flavus 

•
Mycotoxicosis  (Mycotoxin: Aflatoxin)

b.
Vitamin C; and Folate Reduction 

c.
Sun Light Exposure 

•
Vitamin A Reduction 

B.
Milling 

•
Thrashing 

•
Aleurone Layer 

•
Germ 

*
Rice:  Polishing the 

-
Bran 

-
Aleurone Layer 

-
Germ 

*
Other Cereals:  Refined Flour 

C.
Parboiling 

D.
Fermenting 

i.
Sour Fermenting 

ii.
Alcohol Fermenting 

E.
Malting 

•
Kimea

3.
Cassava (Manioc or Tapioca) 

A.
Advantages and History 

•
Origin 

•
Production 

•
History 

•
Continued Spreading 

•
Calories and Famine 

•
Harvesting Techniques 

B.
Drawbacks 

•
Poor Nutrients 

•
Potential Toxicity 

4.
Toxicity of Cassava 

A.
Basic Chemistry 

i.
Linamarin (Cyanogenic Glycoside) 
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B.
Ecological Basis 

C.
Human Exposure 

•
Ingestion 

•
Microbial enzymes 

•
Binding Proteins 

•
Liver 

•
Effect of Low Protein Intake 

•
Renal Excretion 

•
Human Detoxification Capacity 

D.
Degrees of Exposure

i.
Variety 

a.
Bitter Cassava 

b.
Sweet Cassava 

c.
High Yield Low Cyanide Varieties 

ii.
Processing 

E.
Environmental Factors 

5.
Processing Methods 

A.
Soaking and Fermentation 

B.
Grading, Pressing, and Roasting 

C.
Sun Drying 

D.
Dry Fermentation 

6.
Diseases Resultant to Cassava Toxicity 

A.
Acute Cyanide Intoxication 

B.
Endemic Goiter and Cretinism 

C.
Neurological Disorders 

i.
Tropical Ataxic Neuropathy 

ii.
Epidemic Spastic Paraparesis 

7.
Prevention 

8.
Future Risks 
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